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Claims 

1 . A method for manufacturing heat-processed fowl meat products, characterized in that 
ammonia gas and/or an aqueous ammonia solution is brought into contact with raw fowl meat, 
and the treated meat is then heat-treated to eliminate the ammonia odor. 

2. A method for manufacturing heat-processed fowl meat products according to Claim 1 , 
wherein a heat treatment is carried out after frozen storage of the aforementioned treated meat. 

Detailed explanation of the invention 
Technical field 

The present invention relates to a method for manufacturing a heat-processed fowl meat 
product whereby the peculiar odor of fowl meat is eliminated and texture is improved. 

Prior art and problems thereof 

In the past, when carrying out heat treatments on cow, pig, fowl and fish meat, 
mechanical carving treatments, enzymatic treatments, polyphosphate treatments and other such 
treatments have been carried out as pretreatments in order to increase the juiciness or tenderness 
of the meat. In addition, in order to prevent meat odors, lemon juice and spices have been used 

However, although a softening of texture is achieved with mechanical treatments, 
juiciness is lost. With enzymatic treatments, strange odors are produced, and with polyphosphate 
treatments, there is the problem of a lack of deodorization effects. Moreover, spices and lemon 
juice are simply covering agents, and cannot completely control meat odors. 

In Japanese Kokai Patent Application No. Sho 57[1982]-125675, an invention is offered 
that has, as its constitutive component, an ammonia-generating substrate used as a coloration 
agent for meats. By allowing the raw meat to come into contact with an ammonia-generating 
substrate composed of a mixture of alkali and ammonium salts, an aqueous ammonia solution or 
ammonia gas, a favorable meat color is maintained. 

However, with fowl meat, etc., the meat color is comparatively pale, and the use of a 
coloration agent is considered to be of little advantage. Whiteness is desired, particularly after 
heating. Thus, with fowl meat, the peculiar odor is actually the problem, and for persons who are 
unaccustomed to eating the meat, the meat odor is a significant factor in the dislike of fowl meat. 

Objective of the invention 

In light of the above problems with the prior art, the objective of the present invention is 
to offer a method for manufacturing a heat-processed fowl meat products whereby peculiar meat 
odors can be almost completely removed, and moreover, the texture can also be improved. 
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Constitution of the invention 

The method for manufacturing heat-processed fowl products of the present invention is 
characterized in that ammonia gas and/or an aqueous ammonia solution is brought into contact 
with raw fowl meat, and the treated meat is then heat-treated to eliminate the ammonia odor. * 

The present invention was developed in light of the fact that the meat odor is effectively 
removed by contact treatment with ammonia gas and/or an aqueous ammonia solution, the fact 
that ammonia remaining on the meat is nearly completely removed by means of heat treatment, 
and the feet that the meat odor elimination effects are particularly effective with fowl meat 
Specifically, by means of the present invention, the peculiar meat odor present in fowl meat is 
extremely effectively eliminated by means of a simple treatment wherein the meat is brought into 
contact with ammonia gas and/or an aqueous ammonia solution. In addition, the present 
invention also effectively provides a soft texture without compromising juiciness. 

The fowl meat that is the subject of the present invention can be chicken, duck, pheasant, 
turkey or any other fowl meat. In addition, this raw fowl meat can be any type of meat that is 
gained by any conventional method, for example, whole bird, breast meat, white meat, ground 
meat, skin and internal organs. 

The method whereby contact treatment is carried out with ammonia gas, for example, 
involves introducing the raw fowl meat into a sealable container, and after degassing the 
container interior as desired, introducing ammonia gas into the container to bring about contact 
Subsequently, ammonia gas is removed from the interior of the container as necessary, and the 
raw fowl meat is then removed from the container. In such a case, by introducing an aqueous 
ammonia solution into the container in the form of a mist, the ammonia is substantially gasified 
in the container, and thus conditions are produced whereby contact is brought about. In addition, 
the contact treatment carried out using an aqueous ammonia solution can involve a method in 
which the raw fowl meat is directly sprayed with the aqueous ammonia solution in the form of a 
mist, or a method wherein the raw fowl meat is immersed in the aqueous ammonia solution. The 
treatment conditions will vary depending on the concentration of the ammonia gas or aqueous 
ammonia solution and the shape or size of the raw fowl meat. However, the aim is to impart an 
ammonia odor to the raw fowl meat. For example, when the meat is immersed in aqueous 
ammonia solution, it is preferable for immersion to occur for about 1-20 min in an aqueous 
ammonia solution with a concentration of 1- 1 0 wt%. When ammonia is treated at low 
concentration and for a short period of time so that ammonia odor is not imparted to the fowl 
meat, effects will occur by virtue of this treatment alone. 

In the above description, the aqueous ammonia solution that is used when the meat is to 
be immersed in an aqueous ammonia solution can contain, in addition to ammonia, 
polyphosphate and other product quality enhancers, salt, soy sauce and other flavorings, which 
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can be dissolved or suspended in the aqueous solution. When this type of aqueous solution is 
used, improvement in the physical properties or flavoring treatments can be carried out 
simultaneously with the ammonia treatment. 

After treating the raw fowl meat with ammonia in this manner, it can be frozen and stored 
as necessary. Of course, when the meat is to be eaten immediately, it can be subjected to a 
subsequent heat treatment as-is without freezing. In addition, the raw fowl meat can be frozen 
and stored, and the material can then be thawed and subjected to the above ammonia treatment 
However, the deodorization treatment tends to be somewhat inferior in such cases. 

The raw fowl meat treated with ammonia is subjected to a heat treatment by means of a 
known method, and the ammonia odor that remains on the meat is thus removed by heating. The 
heat treatment can employ any of various methods including gas heating, steaming, boiling in 
water and microwaving. In the heat treatment, the ammonia that remains on the meat is adsorbed 
on the meat or rapidly gasified and released, thereby eliminating the ammonia odor. The 
heat-processed product obtained in this manner does not have an ammonia odor, and peculiar 
fowl meat odors are eliminated. 

At the time of the heating treatment or after performing the heat treatment, various types 
of flavorings, flavored liquids or product quality enhancers can be employed in order to endow 
the fowl meat with various flavors. Examples, of these flavorings include salt, sugar, miso, soy 
sauce, mirin, pepper, monosodium glutamate, and various other types of substances. 

Application examples of the invention 
Applicatio n Example 1. Comparative Example 1 

500 g of chicken breast meat were immersed for 5 min in 1 L of a 2 wt% aqueous 
ammonia solution, and removed therefrom and heated for 10 min at 90°C in 1 wt% salt water 
(Application Example 1). 

Applicatio n Example 2. Comparative Example 2 

Ammonia gas was sprayed on 500 g of chicken wing meat so that a strong ammonia odor 
was imparted to the surface of the meat. Subsequently, the meat was cooked with a gas flame 
(Application Example 2). 

Meanwhile, for purposes of comparison, the same chicken breast meat as above was 
heated for 10 min at 90°C in 1 wt% salt water (Comparative Example 1). 

Applicatio n Examp le 3. Comparative Example 3 

500 g of white chicken meat was immersed for 10 min in 1 L aqueous solution containing 
3 wt% ammonia, 0.5 wt% polyphosphate (product quality enhancer), 1 wt% sodium chloride and 
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1 wt% soy sauce. The treated meat was then removed, placed in a steaming vessel and steamed 
for 30 min (Application Example 3). 

Meanwhile, for purposes of comparison, the same white chicken meat as above was 
immersed for 10 min in 1 L of an aqueous solution containing 0.5 wt% polyphosphate, 1 wt% ' 
sodium chloride and 1 wt% soy sauce. The treated meat was then removed, placed in a steaming 
vessel and steamed for 30 min (Comparative Example 3). 

Regarding the heat-processed chicken product obtained in this manner, 10 panelists were 
used in tests in which the presence of chicken meat odor, ammonia odor and texture were tested. 

Evaluations were carried out as indicated below. Specifically, the presence of chicken 
meat odor was evaluated according to three levels: 1 Strong odor; 2 some odor, 3 No odor 
detected. Evaluation was performed using the average of the panelists. In terms of texture, 
evaluation was carried out according to three levels: 1 Bad; 2 Ordinary, 3 Good. A juicy Ld soft 
texture was considered good. 

The results are shown in Table 1. 
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The heat-processed products, obtained by heat treatment after treatment with ammonia, 
had almost no chicken meat odor, and moreover, had almost no ammonia odor. In addition, the 
meats had good texture, and were juicy and soft. The heat-processed products obtained in the 



comparative examples that were not treated with ammonia had chicken meat odor, and a dry and 
crumbly texture, with poor taste. There was almost no difference in terms of coloration between 
the heat-processed products of the application examples and the heat-processed products of the 
comparative examples. 

Effect of the invention 

As stated above, according to the present invention, ammonia gas and/or an aqueous 
ammonia solution is brought into contact with raw fowl meat, and the treated meat is then 
subjected to a heat treatment to eliminate ammonia odors. It was thus possible to effectively 
remove the odor of the fowl meat without imparting an ammonia odor. The invention was also 
effective in providing a soft and juicy texture. 
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